Baked Honey Cilantro Turmeric Chicken
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Ingredients

1/3 cup honey

2 teaspoons turmeric

1 teaspoon ground cumin

1/2 teaspoon minced garlic

1 tablespoon finely chopped cilantro
7-8 large chicken drumsticks

salt to season

Directions
Preheat oven to 400 degrees F.

In a bowl whisk together the honey, turmeric, cumin, garlic and cilantro. Lay
the chicken out on a foil lined baking sheet. Pat the chicken dry with paper
towels. Then use a pastry brush to spread out the honey turmeric mixture over
the whole chicken drumstick. Repeat until all chicken has been coated. Season
with salt.

Bake in the oven for 40 minutes covered. Remove chicken and brush with any
remaining mixture and place back in the oven uncovered for 10 minutes.
(Cooking times may vary)
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